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Historically, the spice sector (consisting mainly of cinnamon, pepper, clove, 
cardamom, nutmeg and mace) has played a key role in the economy of Sri Lanka 
In the current international trading situation; the sector is facing several challenges 
and threats related to spice marketing. The traditional value chain of spice in Sri 
Lanka is characterized by decentralized purchasing, low quality product, wastage, 
low price , low essential oil quality, bad pre harvest technology and post harvest 
technology and presence of a number of intermediaries without value adding to 
functions, such as village collectors, village traders, wholesale buyers, commission 
agents and auction brokers. This has resulted in low value adding in the supply chain 
and brand deterioration. In the international spice trade ongoing changes are 
occurring in the export procurement systems and world trade agreements in terms of 
increased quality, food safety due to the development of high quality, high value 
demanded market. These factors have created a new demand pattern shifting the 
focus towards continuous supply of high quality and safe value added products with 
improved processing technology & packaging. The impact of modem and 
restructured markets has a number of repercussions on farmers who are unable to 
keep up with emerging marketing trends. This situation has triggered the need for 
new innovative processing practices and appropriate technologies working with 
farmers in improving their ability to face restructured market conditions. The 
research primarily focuses on the qualitative, descriptive analysis of the problem. 
The locations Matale district is selected in terms of provincial secretary divisions. 
There are some limitations due to time frame and human errors. Research is an 
empirical study conducted with four objectives, namely; (a) the post harvest 
technology of spices in the perspectives of Quality management, "Food safety, 
Technology management. (b) the current Spice industry situation against global 
competition.(c) strengths and weaknesses to propose basics of a niche marketing 
strategy. (d) key factors to develop Ceylon spices as a reputed brand. Assessment of 
the post harvest technology evidently indicated that there is a general degradation in 
most of the factors related to quality, food safety, and technology management. The 
  
quality parameters which are recommend by the American Spice Traders Association 
(ASTA) such as macro cleanliness, microbial load, pesticides metal contamination 
and aflatoxin possibility of contamination in pre harvest and post harvest operations 
is high due to ineffective handling of the pre and post harvest processes. The model 
practices set by ISO 22000/HACCP is not complied with in the current practices of 
pre harvest and post harvest operations. The overall conclusion of the study is that it 
is necessary to launch a holistic action plan to overcome these unhealthy practices. 
There is a considerable deficiency of the current spice industry situation against 
global competition. In the analysis of form basics of niche marketing strategy it is 
clearly evident that Sri Lankan spices are quite popular in the world market due to its 
intrinsic quality and therefore international marketing can be done by capitalizing on 
this aspect. There is provision in recent international trade agreements on Technical 
Barriers to Trade (TBT) and Trade Related Intellectual Property Rights (TRIPS) to 
form geographical areas based on brand name for agricultural products. There is a 
good brand in a true cinnamon market as Ceylon Cinnamon. Forming a Ceylon Spice 
brand is not much of a challenge if the recommendations of the researcher are given 
consideration. 
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